We have been analyzing the aroma of fruits, vegetables, milk products, meat flavors and the odorous components of living flower and natural essential oils. These results are directly applied for the creation of flavors and fragrances.
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In this report, we would like to introduce one of our analytical data of natural products, including the scent of rose flower and the volatile components of Citrus Sudachi. We will then introduce the researches about the impact of aromas on our Health and effects on our physiology. We will especially show the relaxing effects, stress reduction and the positive weight loss effects by using aroma. 
